To Start

HOMEMADE SOUP OF THE DAY £ 3.50 'V’
Seasonally reflected soup, served with freshly baked crusty bread

PRAWN COCKTAIL £ 5.50

The finest fresh succulent prawns tossed through baby gem lettuce
& concasse tomato, dressed in our homemade Marie rose sauce,
dusted with paprika

WATERSIDE FISHCAKES £ 5.50

Lightly flaked natural smoked haddock bound with sauteed spring
onions & crushed potatoes, served with a lemon créme fraiche
dressing

FETA CHEESE TARTLET £4.95 'V’

Well balanced feta cheese with vibrant sun blushed tomatoes,
succulent olives & fresh basil all in 3 crisp short crust pastry casing,
dressed with a sharp balsamic reduction.

HOMEMADE CHICKEN LIVER PATE £ 5.50
Smooth pate blended with a rich port wine, served with slices of
toasted crusty bread completed with a red onion jam

BLACK PUDDING &§ BACON TARTLET £ 5.95
Locally sourced diced black pudding with smoked bacon lardons
in a crisp pastry casing topped with a soft poached eqq with our
own brown sauce

FRESH MACKEREL £ 5.50
Fresh fillet of grilled mackerel on a slice of toasted bread, with
a roasted chunky tomato sauce, dressed with fresh watercress

KING PRAWNS § CHORIZO £ 6.50
Juicy sauteed king prawns, peeled & cooked with diced chorizo in
a deep red paprika oil, served with crusty bread

BAKED CAMEMBERT £ 5.95 'V’
A rich whole French camembert studded with thyme & oven
baked, served with crusty bread & red onion marmalade

Main Course

SAUSAGE § MASH £ 8.95
Three traditional Cumberland sausage links with a rich red wine &
roasted onion gravy & smooth potato mash

CHICKEN A" AlL £ 12.95 **

French trimmed fillet of chicken, pan seared in garlic butter served
on a potato rosti with sauteed wild mushrooms & a white wine
cream sauce & seasonal vegetables

MEDITERRANEAN VEG. TARTLET £ 8.95 'V’
Avocado, mozzarella & cherry tomato tartlet dressed with basil
served roasted vine tomatoes & wild rocket drizzled with a
balsamic reduction, served with new potatoes

cvcning menu

Served from Spm till late

BEEF BOUREGUIGNON £ 12.95

Braised beef in 3 classic French red wine & shallot sauce with smoked
bacon lardoons, mushrooms & a hue of parsley & thyme, served with
a creamed mash potato & seasonal vegetables

FILLET OF CHICKEN £ 12.50 **
Pan fried French trimmed breast of chicken, served with thyme
roasted beetroot & a balsamic reduction

From the gril

LAMB LEG STEAK £ 13.95 ** ¢0 02>
No fuss just succulent English spring lamb, simply marinated in
rosemary & darlic cooked to your liking

FILLET & B8LACK PUDDING £ 17.95 ** (8 02>

Prime aged fillet of beef cooked to your liking, served with a pan fried
slice of black pudding, crisp slice of bacon sat on a rosti potato, with a
red wine jus

WATERSIDE FILLET STEAK £ 16.50 ** 802>

Prime aged fillet of beef, pan roasted in thyme butter cooked to your
liking, served plain or if you prefer, why not add any of the sauces
below.

SIRLOIN GARNI £ 14.50 8 02>
Aged sirloin steak with half 3 braised onion, tomato & mushrooms
alongside chunky chips

CHAMPIGNON 100z RIB EYE STEAK £ 14.95 **
Succulent rib eye steak dressed with garlic sauteed wild mushrooms &
a parsley butter

Any of the above steaks may be accompanied by either:-
® Ju poivre sauce
e red wine jus
e Dblue cheese & cream sauce
e Dianne sauce

(£ 175 EXTRA D

** denotes served with chefs selection of freshly prepared seasonal
reflected vegetables and potatoes

Plkase turn over..

~ All weights stated are approximate uncooked. ~ Some dishes may contain traces of nuts. ~ Menu subject to change due to produce availability ~ We endeavour to remove all noticeable bones
from our filleted fish dishes however some small bones may still be present and we would advise that you check this prior to eating and when giving to small children



Classic home made burgers

Our signature burgers are A MUST for any meat hungry
individuals!!. All served with fresh salad and homemade hand cut
chips on lightly toasted focaccia bread

THAI TURKEY £ 8.9S
Lightly grilled turkey burger infused with fragrant Asian
Spices topped with a spicy Thai salsa

STUFFED PRIME BEEF £ 8.95
Prime beef stuffed with mature cheddar cheese, grilled & stacked
high with beef tomato & mushrooms

PRIME AGED BEEF £ 8.9S
Prime aged beef, grilled to perfection, what more can we say!!

MINTED LAMB £ 8.95
Succulent minced lamb mixed with fresh mint

Fish Dishes

SEA BREAM £ 12.95*
Pan fried fillet of fresh sea bream, served with 3 fragrant braised
fennel & orange segments

GRILLED FILLET OF SALMON £ 11.95**
Simply grilled until just cooked, served with a shallot, caper &
white wine beurré Blanc

HERB CRUSTED PANGASIUS £ 11.95*
A firm white fish which a good alternative to the ever decreasing

cod, topped with light herbed bread crumbs
(If you like cod you will love pangasius!)

POSH FISH § CHIPS £ 12.95
Deep fried fillet of fish in a light crispy beer batter, served with
hand cut chips & homemade mushy peas & tartar sauce

SEAFOOD PIE £ 10.95

Mixed seafood including white fish, salmon & prawns served in a
luxurious fish veloute topped with parsley mash potato & seasonal
vegetables

** denotes served with chefs selection of freshly prepared seasonal
reflected vegetables and potatoes

‘A food lover’'s paradise

WatersidE

CHICKEN AND MUSHROOM TAGLIATELLE £ 7.95
Chicken, bacon, mushrooms & onions in a thick cream garlic sauce

with fresh tagliatelle pasta

pasta and rice dishes

CHICKEN, CHORIZO & SUN BLUSHED

TOMATO PASTA £ 7.95 (£ 6.95 VD

Delicately cooked Penne pasta finished with Spanish pan fried chorizo
sausage & sliced breast of chicken, combined in a rich tomato based
sauce

CROMPTON’'S CHICKEN

TROSSIETTE £ 8.50 (£7.50 V')

Pan fried strips of chicken tossed with penne pasta, qatlic, chicken
veloute finished with crunchy broccoli, sugar snap peas, carrot batons,
topped with toasted pine nuts

GOATS CHEESE § ROASTED

PEPPER PENNE £ 7.95 'V’

Freshly cooked penne pasta in a tomato based sauce, with fresh
roasted mixed peppers & creamy doat’s cheese

SMOKED HADDOCK RISOTTO £ Q.95

Flaked naturally smoked haddock & lightly wilted spinach, all folded
through a rich cream risotto topped with a poached eqq & fresh
parmesan cheese

WILD MUSHROOM RISOTTO £ Q.4s 'V’
Pan fried wild mushrooms tossed in garlic & folded through a creamy
risotto topped with parmesan & wild rocket

Side Orders

Fresh breads & oils £250
Marinated olives £2.95
Bread, marinated olives & oils £3.50
House nacho’s £2.95
Garlic bread £250
Garlic bread with cheese £2.95
Large bowl of home made hand cut chips £295
Waterside Fat fries £2.95
Shoe string fries £1.95
Seasonal vegetables £1.95
House salad £250
Green salad topped with parmesan & pine nuts £2.50

g + 2250
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In the heart of Monton’

~ All weights stated are approximate uncooked. ~ Some dishes may contain traces of nuts. ~ Menu subject to change due to produce availability ~ We endeavour to remove all noticeable bones
from our filleted fish dishes however some small bones may still be present and we would advise that you check this prior to eating and when giving to small children



